CHEDDAR BISCUITS 


Tucked into each quick-mix biscuit is a cube 
of sharp cheese. Recipe gives a slick 
shaping hint 
Bake at 450° for 12 minutes. 

Makes 12 biscuits 
Fixing time: 8 minutes 


2 packets (8 to a package) biscuit mix 
(2 cups) 
Milk 
12 cubes sharp Cheddar cheese (from a 
6-ounce package) 


1. Prepare biscuit mix with milk, follow- 
ing label directions for 12 biscuits. 
Turn out onto lightly floured pastry 
cloth or board; knead 8 to 10 times. 

. Roll dough out to a rectangle, 12x8; 
place 12 cubes of cheese, about 1% 
inches apart in 3 rows of 4 each, on 
half of dough; fold other half over to 
make a second layer. 

3. Cut into 12 about-2-inch squares, cut- 
ting between cubes of cheese; place 
on greased cooky sheet. 

4. Bake in very hot oven (450°) 12 

minutes, or until richly golden. 
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